










































The cool retreats of 

Wisconsin and Michigan 

quickly and comfortably reached by 

FOUR MATCHLESS DAILY TRAINS 

in each direction between 

ST. LOUIS and CHICAGO 

New Equipment 
Rock Ballasted 
Dustless Roadway 

Low Round Trip Rates 


6 'he Only Way 

CHicago St. Louis Kansas City 


* 4 * 

tJ* 
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Write to—= JOS. F. GoVAN 

Southwestern Passenger Agent, Dallas, Texas 
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PHONE MAIN 829 


H. BJSGAN & GO. 

Bb£C*RI9Ii(HS 111 ELM STREET 



Ifoints «to slfoousekeepers 


“They talk about woman’s sphere 
As though it had no limit. 

There’s not a place in earth or heaven, 
There’s not a task to mankind given, 
There’s not a blessing or a woe. 

There’s not a whisper, “Yes’ or ‘No,’ 
There’s not a marriage or a birth, 
There’s not a feather’s weight of worth, 
Without a woman in it.” 
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W. C- Padgitt, President 
W. G. Scarff, Vice-President 

D. H- Grove, Vice President 

J. W. Blake, Vice-Pres. and Cashier 

A. C. Wilson, Assistant Cashier 
Jno. Hardie, Assistant Cashier 


The 

Texas [ x Iatioi)<il 

■Rank 


Capital Stock $250,000.00 
Resources $1,750,000.00 


DALLAS . . TEXAS 


The 

City National 
Bank 

[United States Depository] 

DALLAS . . TEXAS 


Statement of March 14, 1905 

Capital . $200,001) 00 

Surplus and profits (earned) . 383,960 58 

Deposits. 3,314,889 58 

Cash. 1,683.347 14 

The oldest bank in N. T*xas 

E. O. Tenison, President 

J. C. O’Connor, Vice-President 
J. E. Schneider, Vice-Pres. 

C. R- Buddy, Cashier 

B. D. Harris, Asst- Cashier 


J. B. Adoue, President R. E- L. Knight, Vice-Pres. V. E- Armstrong, Cashier 

T. W. Griffiths, Vice-Pres. F. G. Moore, Vice-Pres. A. H. Estes, Ass’t Cashier 

George Miller, Ass’t Cashier J. H. Cumpston. Ass’t Cashier 

Capital , Surplus and Undivided Profits, Over $200,000.00 

The National Bank of Commerce 

Cor . Elm and Poydrns Streets 

Solicits Your Patronage 


DIRECTORS: 

F. C. Callier T. W. Griffiths r. e. L, Knight 

C. A. Robertson Jas. Moroney v. E. Armstrong 


P'. G Moore 
J. B. Adoue 


The Texas Land and mortgage 

[Limited] 

DALLAS . . . TEXAS 



A. G. WOOD 

General Manager 


LENDS MONEY 

on Real Estate Security 
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WE ALL EXPECT TOO MUCH FROM NATURE. She needs 
intelligent assistance from everyone. You can lend this aid by building 
up the system with Oxidine. 



B Xtttle IDomestfc 



Up-stairs, down-stairs, and in my lady’s chamber.” 


The wise housekeeper is the one who is ever on the alert for the 
suggestions which shall help to make the wheels of her household run 
smoothly. For just such women has this “Little Domestic Cyclopaedia” 
been prepared. It is filled with the most helpful hints and suggestions of 
new ways of doing things, and new devices for lightening the labors of the 
housewife. 




AN ANTI-TANNIN TEA INFUSER is a sim¬ 
ple stone china strainer, with a close cover, 
which is intended to be placed in a cup; hot 
water poured in and after a f< w minutes the 
water poured out. The tea is then placed in 
the strainer and boiling water poured on it. 



The cover is put on and the tea steeps for a few . 

seconds ; then the infuser is lifted from the cup, 
leaving a fresh, fragrant cup of tea, in which 
there is little or no tannin. 

Of course it is understood that the drained 
tea leaves are kept hot in the infuser, and that 

the boiling water may be poured over them two or three times. The last 
cup of tea will be found to be just as fresh and tragrant as was the first cup. 
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FOR CHILLS AND FEVERS; for any form of Malaria; for 
La Grippe or Bad Colds; for Indigestion and Bad Blood, or for a 
General Building up and Strengthening Tonic, use Oxidine. 


BRAN BAGS FOR THE BATH.—Make a bag of cheese cloth, with 
a draw-string. Take dry toilet soap and pound it to a powder. To four 
ounces of the soap add four tablespoonfuls of borax, and stir the mixture 
in four quarts of bran. Fill the bag with the mixture and tie firmly. Use 
it as a wash-cloth. It will soften and whiten the skin. 

BUSTING HIGHLY POLISHED FURNITURE.-The more highly a sur¬ 
face is polished, the more liable it is to show the marks of anything 
that is passed over it. The best materials for dustcloths are soft, worn silk, 
worn French flannel, and a fine quality of cheesecloth. A. damp cloth an ill 
cloud the polish of furniture, and therefore should not be used. 

Starcn is much improved by the addition of sperm or salt, or both, or a 
little gum-arabic dissolved. 

Kerosene will soften boots and shoes that have been hardened by water, 
and will render them pliable as new. 

One tablespoonful of ammonia to a teacup of water, applied with a rag, 
will clean silver or gold jewelry perfectly. 

Applying kerosene with a rag, -when you are about to put your stoves 
away for the summer, will prevent them from rusting. 

Put a little powdered borax in the starch to make it shine like clothes 
that are laundried. 

Sprinkle oil of pennyroyal about the places which are infested with ants 
and you will not be troubled with them. Be careful, as this is a poison, not 
to place the bottle containing it where it may be mistaken for medicine. 

TO DETECT THE DIFFERENCE BETWEEN BUTTER AND OLEOMARGA¬ 
RINE.—Boil a tablespoonful of each, and you will find that the butter will not 
make much noise, but the oleomargarine will hiss and sputter. 

For polishing old furniture use alcohol one-half pint, shellac and rosin 
each one-fourth ounce; after these have dissolved in the alcohol, add one- 
half pint linseed oil; shake well. Apply with a sponge or brush, or canton 
flannel, rubbing it well after the application, which gives a nice polish. 

IN FILLING PILLOWS.—To prevent the escape of down, before 
filling pillows wax the wrong side of the pillow-casing. To do this have an 
iron hot enough to melt the wax, which is rubbed over it, after which pass 
the iron over the cloth. 

A tablespoonful of turpentine boiled with your white clothes will greatly 
aid the whitening process. 

Keep all living rooms at the same temperature, from 68° to 70° F. 

Ciean interior of carafes with a little carbolic acid. Rinse thoroughly 
twice w r ith clear water. 
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YOU MAY EAT AND STILL BE STARVING. Unless your 
digestion is good your body is not nourished. To correct imperfect 
digestion there is nothing so good as Oxidine. 

A CHEAP AND EFFECTIVE DISINFECTANT.— Dissolve one pound of 
sulphate of iron, or copperas, in four quarts of water and pour it down 
irain-pipes three times a week. 

FOR IRONING SLEEVES AND SHIRT WAISTS.— 
A set of nickle-plated irons, the points of which 
are curved, are sold. They work smoothly into 
the gathers and the tops and bottoms of the 
sleeves, and will be found a great convenience as well as a great saver of 
time. A pair of these irons costs seventy-five cents. 

MOTHS IN UPHOLSTERED FURNITURE.—Destroy the moths by sat¬ 
urating the upholstery with naphtha. Do this in the open air, and after 
several days have elapsed, repeat the operation, as eggs may not have 
been all destroyed at the first trial. For ridding carpets and rugs of moths, 
see article on Floors, Rugs and Carpets. 

LAMP WICKS.—To prevent the wick of a candle from smouldering, 
hold it higher than the mouth when blowing it out, and blow upward. If 
lamp wicks are soaked thoroughly in vinegar before being used they will not 
smoke. 

A very useful cooking utensil is what is known 
in France under the name of terrine. It is a finely 
glazed fire-proof dish, in shape either round or 
oval; it always has a cover. These terrines may 
be employed to advantage in cooking meats, veg¬ 
etables, fruits, etc. where slow cooking is desir¬ 
able. They may be put in the oven or on top of the range; they hold 
the heat well and do not require an oven with as high a temperature as do 
the ordinary metals. Use them for cooking simple stews, purees, meats, 
poultry, birds cooked in their juices, simple puddings, etc., and they will save 
much time and labor. These utensils are sold at first-class kitchen furnish¬ 
ing stores. 

Fish may be scaled much easier by first dipping them into boiling water 
for a minute. 

If a sprig of parsley dipped in vinegar is eaten after an onion, no un¬ 
pleasant odor from the breath can be detected. 

A strong solution of salt and water may be used to clean bedsteads. 
The cleansing properties of the brine make it efficacious. Willow furniture 
may also be cleaned in the same manner. Rub it with a nailbrush and dry 
thoroughly. 

TO SOFTEN HARD WATER.—Add half a pound of the best quick 
lime, dissolved in water, to every hundred gallons. Smaller proportions 
may be more conveniently managed, and if allowed to stand for a short time 















TF vou PREFER A TASTELESS PREPARATION, remember 
you can get Oxidine in either Regular or Tasteless form._ 


the lime will have united with the carbonate of lime and been deposited at 
the bottom of the receptacle. Another way is to put a gallon of lye into a 

barrelful of water. 

MOSQUITOES.- -Take of gum camphor a piece about one-third the 
size of an egg, and evaporate it over a lamp or candle, taking care that it 
does not ignite. The smoke will soon fill the room and expel the mosquitoes. 

WHEN CANE CHAIR SEATS BECOME LIMP AN1) STRETCHED so that 
they sink in the centre, but are entirely unbroken, simply wash them well 
with hot water and place the chairs in a strong draft. I his will cause the 
seat to tighten up so effectually that it will be stretched quite flat when dry. 
It may then be further stiffened by varnishing. 

REPAIRING GARDEN HOSE.—To make a good cement for this pur¬ 
pose, add shellac gradually to two ounces of naphtha, working them together 
until of the consistency of thin glue. This mixture should be spread upon 
strips of kid, which should be fastened tightly around the perfectly dry hose 
over the leak, and allowed to remain a day before the hose is again used. 
Remember that the vapor from naphtha readily ignites, therefore have 
neither light nor fire near by. 

GASOLINE FIRES can be quickly and effectually put out by sprink¬ 
ling with common wheat flour. Water should never be applied ; it spreads 
both oil and fire, and therefore increases the danger, while flour absorbs and 
smothers it like magic. 

TO KEEP ICE CUPBOARDS SWEET.—A small dish of charcoal placed in 
a rerrigerator will greatly help in keeping it sweet and in absorbing the 
odors of the different foods in it. 

Blankets put away for the summer should be wrapped up carefully in 
clean muslin. Borax placed in the folds will keep moths away. 

The temperature of an oven can be lowered by placing in it a basin of 
cold water. 

Wash-boilers, when a little rusty, may be cleaned with sweet milk. 
















This Little Book 


Will fall into the hands of a great number of people 
who believe in pure, wholesome food, people who have 
learned that true economy consists in using goods that 
are not adulterated and are clean and wholesome. 
To such we would respectfully refer to the 


381-3 Elm Street 
Phones 87, 101 


Live Oak Grocery 


GOWSgR & 60. 

-—- ■ DEALERS IN ■ - - 

LUMBER 


Telephone 176 

Office—Commerce and Hawkins Sts. 
Yards on H. & T. C. Railway 


ABOUT JULY FIRST 


Our new East Dallas and Oak 
Cliff exchanges will be in ope- 
ration 4^ ^ e^® e^® v* t^® 

This places us in a position to 
give everybody applying the 
finest service on earth < 2 * 



THE SOUTHWESTERN TELEGRAPH 
AND TELEPHONE CO. 
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Outfitters 

for the Whole Family 

From Head to Foot 


Pres-Gut Glassware 

Is the result of American skill and 
inventive genius. Its superior finish, 
artistic design,and brilliancy ol color 
is the nearest approach to high 
grades of cut glassware ever attain¬ 
ed. We sell “Pres-Cut” at less than 
one-tenth the price of other cut 
glassware, thus placing elegant table 
service within the means of every 
one at a trifling cost. 

The ARCADE, 285 Elm St. 



COPYRIGHT 


If You ’re A Critic 

In Vehicle Construction all we ask is an 
inspection of our work in carriage re¬ 
pairing. . . No need then to urge you 

to send your vehicles here—quality and 
price will form an irressitible attraction. 

F. S. ROBERTS 


Established 1901 


Telephone 4090 


Cunningham 
Planing Mill 


I. E. Cunningham 
Proprietor 


Cor. Market 


and- 


-Walnut Sts. 


Phone for anything you want. 
Phone 3305—1 R 
Prompt delivery 



595 Elm vStreet 

We use only the best drugs in 
our prescription department 


Griffiths & Co. 
bumber 


SASH, DOORS, BLINDS, 
SHINGLES, ETC. 

Telephone Main 351 
Yard: Cor. So. Lamar and Cadiz Sts. 

Dallas, Texas 


Emmett L Brown 

Plumbing and 
Gas Fitting 


No trouble to give estimates 
Phone 3i66-3r 
520 Main Street 
































































































FOR CHILLS AND FEVERS; for any form of Malaria; for 
La Grippe or Bad Colds; ,for Indigestion and Bad Blood, or for a 
General Building up and Strengthening Tonic, use Oxidine._ 


^floors, IRugs artb Carpets. 



TO PREVENT OUST IN SWEEPING —Damp tea 

leaves may be used on dark carpets, never on light 
ones. The best method is to tear paper into fine 
bits and soak it in water, then squeeze it out and 
sprinkle the damp paper on the carpet. 

Dark, sticky spots on oiled floors are caused 
by wrong treatment or improper materials. Floors 
should be oiled with boiled linseed oil, the floor 
being first made clear and free from dust. After 
the oil has been on for ten or twelve hours, the 
floor should be rubbed hard with a soft piece of 
woolen cloth. This vigorous rubbing is most, im¬ 
portant, as it makes the floor so smooth and free 
from oil that the dust cannot cling to it. 


GREASE SPOTS ON CARPETS. —Make a thin 
paste with fuller’s earth and water. Spread this on 
the stain. Cover the fuller’s earth with paper and 
place a hot iron on it. When the iron has become 
cold it may be removed, but do not brush off the 
paste for several hours. 

INK STAINS ON CARPETS —While the stain is 
fresh, wash it repeatedly with an abundance of 
milk and clean muslin rags. Just as soon as one 
basin of milk is discolored, supply another and 
another, till the stain has quite disappeared. 
Change the rags frequently also. It may be well 
to sponge over the signs of the milk on the carpet 
two or three times with hot water. 

MOTHS IN RUGS.—These may be got rid of by 
scrubbing the floor with strong, hot salt and water 
before laying down the rug, and then by sprink¬ 
ling the rug with salt before each sweeping. The treatment given below for 
carpets is also recommended for rugs. 

MOTHS IN CARPETS —Place upon the spots upon the carpet which seem 
to have been attacked by the pests several thicknesses of cloth wrung out of 
hot water and salt, and place hot irons on the cloth. Allow them to stand 
ten or fifteen minutes at a time, so steam may penetrate every part. After 
this lias been done, pour naphtha on the spots. Simply wiping with naphtha 
does no good. Have no fire or flame in the room when using the naphtha. 

















WITH A POSITIVE AND ABSOLUTE GUARANTEE on every 
bottle, you can better afford to use Oxidine. 


Iftow to IRemove Spots anb Stains. 



“Avaunt! and quit my sight.” 

—Shakbspsah, 



TO REMOTE STAINS OF MILDEW FROM LINEN.— 

Wash the article thoroughly. Then rub plenty of soap on 
the stained parts and plenty of powdered chalk. Lay in the 
Before it is dry, repeat the operation till the stains 

disappear. 

STAINS ON TABLE LINEN.—Stains made with sugar, 
syrups, and meat juice may be removed with cold water. 
Stains made by fruit and vegetables, if treated at once, 
may be removed by hot water. If the article has be n 
washed and boiled, the soap has set the stain, which can 
then be removed only by soaking them in javelle or chloride 


of lime water, or by holding the wet stains over the fumes of 


burning sulphur. When necessary to use chemicals in 
removing stains, the article must be afterwards washed 


TO REMOTE PEACH STAINS soak in milk for forty- 
eight hours, or rub with lemon juice and salt. 

TO TAKE OUT IRON RUST from white goods wet the 
spots with lemon juice and rub on salt and put in the sun 
for a few hours to bleach. 

INK STAINS IN LINEN can be removed, if they are first 
washed in a strong solution of salt and water, and then 
sponged with lemon juice. 

PAINT STAINS that are dry and old may be remold 
from cotton and woolen goods with chloroform. It is & 
good plan to first cover the spot with olive oil or butter. 

GREASE SPOTS.-Salt dissolved in alcohol will remove 
grease spots from cloth. 


STAINS ON THE HANDS.—Salt dissolved in lemon juice is invaluable 
for removing stains from the hands. 


CANDLE DRIPPINGS ON WOOLENS.-Place porous paper (the so-calied 
butchers’ paper is best) under and over the spots of candle grease; apply 
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We Are at Your Service 

The right kind of Clothes at the right kind of prices. 

The kind of Clothes that you and all practical men like to 
wear. The prices range from 

$10.00 to $35.00 

All styles of STRA W and PANAMA HATS , and the 
best of HABERDASHERY is our forte, as well as Clothes 

E. M. Kalin & Co. 


Lingo Lumber Co. 

ALL KINDS OF 

Building Materials 

Phone 159 705 Elm Street 



The 

Only 

Drug 

House 

in 

the 

City 

Run¬ 

ning 

a 

Wagon 

S 

Phone 

in 

Your 

Orders 


Phone 335 


598 Elm Street 






































































































Ed. C. Smith G* ^ MITH 

Ed. C. Smith & Bro. 

UNDERTAKERS 

Open All Night Telephone No. 52 422 Main Street 

Dallas, Texas 

Dallas Livery Stable 

MORTON J. SMITH 

-Proprietor- 

UP-TO-DATE LIVERY AND SPECIAL AT¬ 
TENTION GIVEN TO BOARDING HORSES 

Phone 595 

No. 311 Jackson Street 

Duncan-Hobson Electric Company 

DALLAS and HOUSTON 

Wholesale Electrical Supplies 
^Telephones anti Supplies** 

ATTENTION! STOCK OWNERS 

Use 

Knight's Pure Feed Stuff 

THAT'S ALL 


Phone 124 


G. A. KNIGHT & SONS 


148 Commerce St 































YOU OFTEN ARE NOT REALLY SICK BUT J US T RUN 
DOWN. The time to build up is before it is too late. Use Oxidine. 
It brings back health and strength. _ 


a warm flatiron; let it stand for a moment, then repeat the operation, 
each time with fresh paper, till all marks of the candle drippings have 

INK STAINS ON WASH GOODS.-While the ink is fresh, place the stained 
parts in a vessel of milk. In a few moments rub slightly and place the 
article in fresh milk. Let it remain longer this time. Repeat the operation 
till the ink disappears. After the second or third rinsing in milk it may be 
well to let the stains soak in the milk for several hours without changing. 

Ink stains on silks, etc., and any stain whose character is not thor¬ 
oughly known, should, if possible, be sent to a scientific cleaner for removal. 
The work of cleansing delicate fabrics has become an art in large cities. 


IDon’t. 

Don’t use a copper kettle in any 
part of the process of pickle-making, 
but use instead a porcelain-lined pre¬ 
serving kettle. Vinegar boiled in cop¬ 
per forms acetate of copper, which is 
green and a poison. 

Don’t use galvanized or tin pans 
for cooking articles containing acids. 
Granite ware should be used for all such 
purposes. 

Don’t use flowers with a strong or 
distinct fragrance on the dinner table. 

Don’t fill your lamps to the top. ( 
the lamp is quite full, some will leak 



)il expands in a warm room, and, if 
out all around the top, making the 


lamp greasy. 

Don’t keep the wick high when the lamp is not lighted. The wick 
draws oil to the surface till it accumulates on the top of the burner, grad¬ 
ually running down—the most frequent cause of greasy lamps. 

Don’t use polishing powders or liquids on brass bedsteads. They 
require nothing more than rubbing with a soft rag. Polish breaks the 
lacquer meant to protect the brass from tarnishing. This applies also to 

the brass handles, etc., on furniture. 

Don’t allow anything made with sugar, milk and eggs to reach the boil¬ 
ing point. 

Don’t have a large kitchen, if you can avoid it. Think of the extra 
steps a small kitchen saves. 

Don’t forget that when there is room in the heart there is room in the house. 














FOR CHILLS AND FEVERS; for any form of Malaria; for 
La Grippe or Bad Colds; for Indigestion and Bad Blood, or for a 
General Building up and Strengthening Tonic, use Oxidine. 


1bow to Ibana [pictures. 

A common mis¬ 
take in hanging pic¬ 
tures is to place pro¬ 
miscuously on the walls 
oil paintings, water 
colors, and black and 
whites. This is radi¬ 
cally WTong. If possi¬ 
ble, photographs, etch¬ 
ings, etc., should be 
kept in one room, in 
another should be only 
water colors, and in 
another room should be 
hung the oils. When 
such an arrangement 
is impossible, at least 
see that the oils are 
grouped together o n 
one side of a room, that 
the black and whites 

are kept on another 

side, ana that the water colors have a side reserved for them. Oils should 
most certainly have a room to themselves, if it can be managed. Family 
portraits are b> st placed in the dining-room or hall. The appropriate 
room for other pictures is decided by the lighting of the room, etc. Water 
colors, however, seem fittingly placed in a reception room. Small pictures 
are generally best hung along a stairway. 

Another common mistake is made in “ skying ” pictures. Always avoid 
that. See that your pictures are hung about on a level with the eye. Thus 

only can they give the pleasure they are intended to give. Guard also 

against hanging a fine picture directly opposite any window through which 
sunlight falls. The effect of many a beautiful picture has been quite spoiled 
by such a position. 

NINE SATE RULES FOR HOUSEKEEPERS—AND OTHERS. 

Drink less ; breathe more. Eat less ; chew more. Ride less ; walk 
more. Clothe less ; bathe more. Worry less ; sleep more. Talk less ; 
think more. Wasteless; give more. Scold less; read more. Preach 
less; practice more. 



































Furniture and Carpets 

349, 351 Elm Street 

QUALITY, PRICE, TERMS. COULD YOU 
ASK FOR ANYTHING MORE? 


Cut this out, it is worth $1 on a $10 purchase 


First Always 


Oriental Laundry 

Phone 327 


J. P. Smith , Manager 


G W. Owens 


j. Tfealez in Lumber, Shingles, Doors, Windows, 
Mouldings, Hardware, Brick, Lime and Cement 

o 

T. and N. O. R. R. and Commerce St. 

Long- Distance Phone 1325 


T. L. Bradford 


A. W. Cullum 


H. C. Bradford 



Elm & Akard Sts. 


Bradford Co. 

Grocers Phones 599 & 1422 


The best of everything in the grocery line 
Prices always the lowest , quality considered 



























692 Commerce St. 
Phone Main 1593 


Prompt Attention. Estimates Cheerfully Given 
House Wiring and Repairing a Specialty jfc 


The Manhattan Life Insurance Gompany 

of New York 

Issues policies on all different plans of insurance. 

The policies contain liberal loan values, paid-up 
values and extended term insurance. For infor¬ 
mation as to rates of premiums, or agency, apply to 

A. A. GREEN, JR., Manager, 

Linz Building, . . , DALLAS, Texas 


Our constantly increasing bus¬ 
iness is due to the fact that we 
sell the best makes of Pianos 


LIGHT RUNNING S BALL BEARING 



SEWING MACHINE 


Brook, Mays & Co. 

Opposite Postoffice 40J Main St. 


BUELL 

Planing Mill Co. 
LUMBER 

Hawkins & H. & T. C. R. R. 
Phone Main 27 



SOLD ON EASY PAYMENTS 


BY 

J. D. Smith & Go. 










































MALARIA COMES in so many forms that it is often very difficult 
to properly diagnose a case. Let Oxidine determine for you. 




UGlbat to bo till tbe 
©odor comes. 

With Some Hints on Home Remedies, 



Always send for 
a physician when a 
serious accident of 
any kind occurs, but 
treat as directed till 
he arrives. In case 
of remoteness from 
a physician, a care¬ 
ful observance of 
the following direc¬ 
tions may save life: 


BURNS AND SCALDS.—A burn or scald is always painful; but the pain 
can be instantly relieved by the use of bicarbonate of soda, or common baking 
soda (saleratus). Put two tablespoonfuls of soda in a half cup of water. Wet 
a piece of linen cloth in the solution and lay it on the burn. The pain will dis¬ 
appear as if by magic. If the burn is so deep that the skin has peeled oft', dredge 
the dry soda directly on the part affected. In serious cases, exclude the air from 
the injured part, using for this purpose sheets of wadding, fine wool, carded 
cotton, baking soda, violet powder, magnesia or chalk. Olive oil and white of 
egg. olive or linseed oil plain or mixed with chalk or whiting, are common rem¬ 
edies. The principal object is to exclude the air from the burn or scald in the 

quickest and least painful way. 


CHOKING.—Persons, especially children, are often troubled by having for¬ 
eign bodies lodge in the throat and produce choking. Sometimes one turns 
purple in the face, the eyes protrude and the patient cannot breathe. Usually 
ae will cough and struggle wildly and even fall as if in a faint. 

Treatment.— Slap the patient very sharply upon the back. Stand him up, 
face to the wall, and strike him a heavy blow between the shoulders. . If it is a 
child, just slip the hands under the arms as you would if you were going to lift 
him, and then give a quick, sharp pressure, the more sudden the better, and you 
will find that in most cases the foreign body will be dislodged. If a piece of 
meat is fast in the throat it can sometimes be reached and pulled up by the 

thumb and finger, or if not it can be pushed down. 

When a child has swallowed a button or a coin, it is better to let it pass 
through the bowels in a natural way than to give purgatives. It is not near so 
apt to lodge in the bowels if let alone. 


SUFFOC YTION. _First, remove the patient from the cause of suffocation, 

dash cold water in the face, give a quick slap on the pit of the stomach, hold 
ammonia under the nostrils. If these simple means do not bring the patient to, 
you must try artificial respiration. After you have succeeded in restoring him 

to consciousness, he must be kept waim and stimulated. 

Artificial respiration is practiced in the following manner. There are seve¬ 
ral methods, but the following is probably the best- 






























vott OFTEN ARE NOT REALLY SICK BUT JUST RUN 
DOWN The Le to build up is before it is too late. Use Oxidine. 

It brings back health and strength. 


Tll0 pa tient should be placed with his back resting upon a large roll of cloth, 
or anythin^ that will keep the shoulders and lower back chest raised a few inches 
from'the «Tound. The chest will then be higher than the head and there will be 
a straight clear passage into the lungs. The tongue must be tied so as not to 
fall back and choke the air passage. This can be done by pulling the tongue out 
of the mouth as far as possible and tying it out with a handkerchief passed 

around the chin and crossed, fastening behind the neck. 

The arms should then be drawn over the head and pressed back to the floor, 
the upper arms as near to the ears as possible. Then carry the arms forward to 
the chest and press down quite heavily to expel the air. These movements 
should be continued for a long time or until the patient shows signs of coining 
consciousness, or until you are perfectly sure he is dead. The rate of the move¬ 
ment should be about seventeen or eighteen to the minute, which is about the 
normal rate of respiration. Absence of the pulse at the wrist, or of the heart 
sounds, to the unpracticed ear, is no proof that life is extinct. 


BLEEDING FROM THE NOSE.—The blood vessels which expand upon the 
internal surface or lining membrane of the nose are very easily ruptured; hence, 
an unusual determination of blood to the head will often produce bleeding at 
the nose. Some persons are much more liable to the complaint than others; and 

males are more subject to it than females. 

Usually the blood only flows from one side of the nose, but sometimes it is 

discharged from both, in which case it becomes more alarming. 

Treatment. —In all ordinary or slight cases, cold water freely applied to 
the back of the neck, the face, and snuffed up the bleeding nostrils, will soon 
check it. Pressing externally on the side of the nose that is bleeding, with the 
thumb or finger, so as to compress the ruptured vessels, and continuing it for a 
quarter of an hour or so, will often stop it. 

If these measures fail, take a piece of very dry and hard salt beef, that 
which has been smoked is best, and grate it into a powder, and push of this up 
the nostril, as far as possible, until it is filled, and let it remain. This never 
fails. In habitual or frequent bleeding at the nose, it will be necessary to give 
a brisk purgative, repeated occasionally, and make use of measures to equalize 
the circulation. Keep the feet warm and the head cool. 


HEMORRHAGE FROM THE LUNGS.—Let the patient lie down, with the 
head and chest just a little elevated. Give him snow or ice to eat, and, if pos¬ 
sible, apply an ice bag to the chest. Cold applications will answer if the bag is 
not at hand. Put a hot water bag at his feet. Do not let him talk, but cheer 
him up with your talk, making light of the matter. Ten drops of ergot every 
three hours will check the bleeding in serious cases. But these remedies should 
be given only under a physician’s direction. Under no circumstances should 
stimulants be given. 


A CRUSHED PART.—If a hand or foot is crushed and any of the tissues 
are displaced they must be replaced into as near the normal position as possible, 
bv carefully moulding it with the hands into its proper shape. Then, if bleeding 
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IMPURE BLOOD often arises from an accumulation of foecal 
matter caused by Malaria. To eliminate the Malaria and build up the 
blood, use Oxidine. 


is not profuse, wrap the parts up in cloths dipped in warm Wftter, with cotton, 
wool or blankets. 

POISONING.—Any substance which will cause death when taken into the 
stomach or entering into the blood through the broken skin is a poison. When 
it destroys the tissues it is called an irritant. When it acts upon the brain and 
nervous system it is a narcotic. Poisons are so numerous and the symptoms so 
varied that it is useless for the novice to attempt to remember them, but there 
are certain things which can be done in nearly all cases and will greatly relieve 
the sufferer. 

Treatment. —In every case the stomach should be emptied at once. In 
order to do this stir a tablespoonful of dry mustard into a glass full of warm 
water and give the patient to drink. If vomiting does not follow at once, repeat 
the dose, and then push the forefinger down the throat and hold it there until 
vomiting does take place. The forefinger is the best of all emetics, especially in 
narcotic poisoning. If mustard is not at hand, take salt ? nd use just as you 
would mustard, as described above. 

If an irritant poison, the wall of the stomach should now be protected 
from injury due to any of the dilute poison which may be left. To protect the 
w T alls of the stomach, give large draughts of water or milk or the whites of a 
couple of raw eggs, or a little flour and water will answer. If a narcotic has been 
taken, strong black coffee should be given after the emetic has acted, or very 
weak ammonia water should be given. The patient should not be allowed to 
sleep. If he becomes unconscious, artificial respiration should be resorted to 
and the patient should be treated for shock or collapse. 

RESTORATION OF THE APPARENTLY DROWNED.-The patient should 
be taken from the water and the water removed from the lungs. This can 
be done in several ways. The simplest method is to place the patient on 
his face with a roll of cloth, log of wood or a large stone undei his client 
and stomach, and press sharply and heavily upon the back chest, and the 
water will be forced out. The water can be taken oft the lungs by laying 
the patient across op^ knee, stomach down, and pressing as before desQiibed. 
Don’t, for goodness sake, get excited and run all over the neighboihood looking 
for a barrel on which to roll the victim. The body should be stripped of cloth¬ 
ing and wiped dry, the mouth should also be wiped out, the hands chafed and 
rubbed vigorously. Artificial respiration must then be practiced as above 
described. The treatment, after the water has been removed, is much the same 
as that for suffocation. As soon as respiration has been fairly well established, 
put the patient in a warm bed, if possible, and place hot water bottles or warm 
bricks along the sides of the body, on the pit of the stomach, between the thighs, 
in the armpits and at the soles of the feet. Continue to use fiiction and all 
kinds of warmth to the body until life is fairly restored. Give hot tea and 
coffee, or hot ginger and water in small doses. A large mustard plaster applied 

to the chest will often help breathing. 

EXPOSURE TO COLD, OR FROST-BITES.—This may be only in a slight 
degree, such as the ears, nose, fingers, toes, or even an arm or hand, which is 






POP THILLS AND FEVERS; for any form of Malaria; for 
La Grippe or Bad Colds; for Indigestion and Bad Blood, or for a 
General Building up and Strengthening T ome, use Oxidme. __ 


more serious. As a rule they become stiff, blue, purple 
and then white. Often a part will become frozen with¬ 
out any real feeling of pain, and the patient is hardly 
aware that the part is affected by cold. 

Treatment. —The patient should not be taken to 
a hot fire to have the injured part thawed out, but 
should have it put into cold water or rubbed with snow. 
If this is not at hand, cloths dipped in cold water may 
be used. He should be brought near the fire gradually. 
A person who is unconscious from exposure to cold should be carried into a 
moderately warm room and rubbed with the hands or hot flannels. Give 
stimulants in small doses, beef tea, hot coffee, or common tea. Artificial res¬ 
piration should be resorted to if necessary. 

COLD ON THE CHEST —A flannel dipped in boiling water and sprinkled 
with turpentine, laid on the chest as quickly as possible, w r ill relieve the most 
severe cold or hoarseness. 

FOR WHOOPING COUGH.—Take honey, sweet oil and vinegar, equal parts 
of each; simmer together over the fire a few minutes, then bottle for use. 
Dose, a teaspoonful as often as necessary. Very good to allay coughing. 

FOR CHOLERA INFANTUM.—Take white sugar, gum arabic and prepared 
chalk, of each four drachms; gum kino, two drachms; mixed together and pul¬ 
verized well. Dose, five to ten grains, according to age, three to six times a 
day. Good for cholera infantum and summer complaint of children. 

CHOLERA MORBUS.—This disease is characterized by vomiting and purg¬ 
ing, with griping pain and cramps in the stomach and bowels. It prevails gen¬ 
erally during hot weather. 

Treatment.— There is, of course, great irritability of the stomach, the 
patient throwing up nearly everything he swallows. A very good thing to settle 
the stomach as well as to check the purging in this disease, is the following 
domestic preparation: Take ground black pepper, a tablespoonful; as much 
table salt; half a tumbler of warm water, and as much good cider vinegar. 
Give of this a tablespoonful (to an adult) every minute or two, stirring the 
mixture each time, till the whole is taken. The first tumblerful may be vomited; 
if so, repeat the dose. It will seldom be vomited the second time. This is also 
an admirable remedy in cholera. It may be relied on in cholera morbus, and in 
genuine cholera, if taken at the commencement; and cholera has been cured 
with it alone, when the patients have been in a state of collapse. 

SLEEPLESSNESS. It is said if one awakes in the 
night, as hopelessly wide awake as if galvanized or elec¬ 
trified with vital activity, an unfailing* remedy is a glass 
of hot not warm water. It can be heated over a gas 
jet or a spirit lamp and sipped while almost at boiling 
heat, and one who tries it will find himself or herself go^ 
ing to sleep like an infant, and getting, too, the most 
peaceful and restful sleep imaginable. 
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AS POSITIVE PROOF that Oxidine is the greatest remedy of 
to-day, we rdfer you to the grateful people it has cured. There is not a 
city nor a town,, a village nor a hamlet, in all the South in which you 
will not find its praises sung. 


Mbat Shall Tltfle Eat? 



It is a curious fact that the aver¬ 
age housekeeper knows very little 
about the dietetic values of what she 
gives her family to eat. She does not 
put stones into the furnace to heat the 
house; but, with a little figurative lat¬ 
itude, she often supplies cobble-stones 
for the family stomach. 

In fact, it is only in very recent 
years that any concerted scientific 
efforts have been made to learn what is 
a proper diet for human beings—though 
for hundreds of years, everyone inter¬ 
ested has known accurately the best fod¬ 
der for cattle. In this country the beginning of an inquiry into the comparative 
values of different kinds of foods was not made until 1894, when it was under¬ 


taken by the Department of Agriculture of the United States, under the direc- 
tion of I’rof. W. O. Atwater. The inquiry divided itself, naturally, under two 
heads- First, to find the amount of fuel and energy given to the body by differ¬ 
ent kinds of food; secondly, to learn how nearly the actual diet of the people 
throughout the country conforms to the standard thus obtained. 

The apparatus and methods employed by Prof. Atwater are too complex 
for a detailed statement here. Certain results obtained by his experiments, how¬ 
ever, are invaluable to housekeepers, and are given below. 

Foods, as is well known, are divided into three classes: nitrogenous foods, 
called proteids or albuminoids, which are the mood, brain and muscle producers; 
carbonaceous foods, which, as they provide more fuel, should be present in larger 
quantities when active muscular exertion is required; and the inorganic foods, 
salts and water. Under the carbonaceous foods there are two divisions—the 
carbo-hydrates, as sugars and starches, and the fats, The first two contain hydro¬ 
gen and oxygen in the same proportions as they are in water; while the fats do 
not contain sufficient oxygen to satisfy the affinity of hydrogen, consequently 
draw on the air for their extra supply, and burn with greater vigor than t ic 
starches and sugars. Fat is a great heat-producer. The albuminoids, or nitro¬ 
genous foods, are taken largely from the animal kingdom; meats, fish, eggs, 
milk, and the leguminous seeds, as peas, beans and lentils. We get some m ro- 
gen from cereals and from certain nuts. The inorganic salts appear in almost 

all classes of food. . 

As a result of his experiments, Prof. Atwater has ascertained that the 

proper daily diet for a mature man is .28 of a pound of protein, .28 of fats and 
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vnn OFTEN ARE NOT REALLY SICK BUT JUST RUN 

YOU 0*1 " ... • before it is too late. Use Oxidine. 

DOWN The time to build up is oeiore 

It brings back health and strength. 


99 of carbo-hydrates. The next question is, how and in what form are these 
essentials to be supplied? They may be obtained from a variety of products. 

The following table shows the relative nutritive values of twenty-five cents’ 
worth of various foods, and also the standard of measurement for the daily diet 
of a man at ordinary work: 


Beef, sirloin 

Beef, round 

Beef, neck* | 

Mutton, leg | 

Siam, smoked * 

Salt pork, very fat ^ 

Codfish, fresh \ 

Codfish, salt \ 

Mackerel salt ^ 

Oysters | 

Eggs, | 

Milk l 

Cheese whole milk jg 

Cheese skim milk £ 

Butter i 

Sugar i 

Wheat flour £ 

Wheat bread ! 

Corn meal 

Beans 

Potatoes 

&*3X d (German \ 

'(American l 



Protein 


Carbon 


Fuel value 


fable Showing the Relative Nutritive Value of Twenty-five Cents’ Worth oi Various Foods 
























































































ELECTRICAL CONTRACTOR 

Electric Fans, Motors and Supplies^* A full stock of Electric Fixtures^* Combination Fixtures 

Telephone Main 403 308, 310 Commerce St* 



Our Motto: 
PROMPTNESS 


T 1 , ' "I Contractors 

Electrical ?ss 


Office Phone 697 
Residence Phone 2030 
Call Main-697 for Estimates 


No. 418 Main St. 


Fakes 

Furniture S Carpet Go. 

Furniture, Carpets, Draperies, Mantels, 

Tiles and Grates, Mattings, Curtain 
Goods, Etc. Buck’s Stoves and Ranges 

369, 371 El m Street 


“Palace of Sweets” 

IjjTekandiesdc^Ciean^oda^atCT 

MAKERS OF THE GOODS WE SELL 


THEOBOLD NICHOLS CO. 


315 MAIN ST. 




























Start and Cook Correctly 
Use a Gas Range 



Dallas Gas & Fuel Co. 



-Harriss Lumber Co. 

LUMBER 


Shingles, Sash, Doors, Moulding, Roofing, 
Building Paper, Lime, Cement and Plaster 

Market Street 

One block north of Katy Depot’ 


Phone Main 4118 


Phone Main 4118 


NORTH TEXAS LUMBER COMPANY 


DEALERS IN = 


Yellow Pine Lumber 

SASH, DOORS, MOULDINGS and SHINGLES 


OFFICE AND YARDS 
S. Ervav and Terminal R. R. 


LET US FIGURE ON YOUR BILLS 


Telephone 3475 


Coal, Wood and Feed 


D. E. CROSkAND 

686-692 S. Ervay St . DALLAS, TEX. 


Our Motto: Full Weight and Full Measure 


Prompt Delivery 












































FOR CHILLS AND FEVERS or any Malarial form, use Oxidine at 
our risk. If you are not fully cured your druggist will refund your money. 


The average American diet is not economical. The laboring-man has, pro¬ 
portionately, a more extravagant table than the American millionaire. Even 
in househojds of careful habits, food is wasted in three ways: much is thrown 
aW ay that might be eaten, too much is eaten, expensive food is used when less 
expensive would be as palatable and more nutritious. 

In general, it may be said that, considering the amount of nutriment 
obtained, vegetable foods are cheaper than the animal forms. This is not nec¬ 
essarily an argument in favor of a vegetarian diet. Animal foods, such as fish, 
meats, milk and the like, gratify the palate in ways which vegetable foods do 
not, and are likely to be more easily and completely digested. It is undoubtedly 
true that most families, especially the poorer ones, pay too much for meats and 
too little for vegetables in regulating their daily diet. In the matter of food, 
economy and frugality are not only respectable but eminently desirable in giving 
us healthful bodies and efficient minds. The table on the following page, show¬ 
ing the proportion of nutrients, non-nutrients, and fuel values in various staple 
articles of food, will much avail the thoughtful housekeeper. 


Almost all cereals contain just the elements needed to supply the repair and 
daily waste of the human system. Oatmeal, wheat under its various names, and 
barley are most nutritious. The latter is a perfect blood-builder, imparts intense 
energy to brain and muscle, and is said to have been the sole diet of the Greek 
and Roman athletes during the preparation for their games. Cereals furnish 


strength, do not clog the system, and aie inexpensive. 

COFFEE DRINKING.—Any food which is stimulating, as coffee, tea and 
alcohol, must necessarily lower the vitality after the flow of energy is over. 
Ai'ier the first glow of heat the body is slightly cooler than before taking the stim¬ 
ulant. Where persons over-stimulate the heart with coffee, after a little time it is 
apt to lose a beat now and then, going below the normal, while under the.effect of 
the coffee it is a little above the normal. Tea, perhaps, is more injuiious 
than coffee. Both are valuable at times, as they save the waste of the tissues, 
but both should be used sparingly, as they stimulate and encourage one to 
labor without actually contributing to the repair of the tissue. 

FOR A SIMPLE, PALATABLE BREAKFAST.-The average person may 
take for breakfast a sub-acid fruit, such as a raw, baked, steamed or stewed 
apple, a ripe peach, a bunch of grapes or a very soft pear, followed by a bowl 
of well-cooked cereal with a little milk, a slice of whole wheat bread, and, if he 
has been accustomed to it, a cup of clear coffee, one-half heated milk. ISo o ier 
food is actually neecssary-in fact, one might be bet er off with even a lighter 
meal. The heavy breakfast, quickly and carelessly eaten by he average family 
brim, about sudi diseases as come to over-eaters-rheumatism, gout, uric acid 


conditions and Bright’s disease. 






THE GUARANTEE WE GIVE ON OXIDINE is a most liberal 

one.™ yo^arenoV cured you get your money. _ 



Nutrients. 


Non-nutrients 


Fuel value 


Table Showing the Proportion of Nutrient, Non-nutrient, and Fuel Values of Various Feeds. 


































































































































































































































IN EVERY DRUG STORE in the South you will find Oxidine. It 
is there because the people know its value. 


Carving. 



Good carving adds everything to a 
meal. Everyone knows how hacked meat 
takes away the appetite and exhausts the 
man in carving. In the first place, have 
the knife of good steel, and let it be used 
for carving only. Next, keep the knife 
sharp. For this purpose have a stone or 
steel for sharpening. 

The meat should come to the table in 
a large platter to afford plenty of room 
after it is cut, and the carver should not 
be hampered by glasses of water or cups 
of tea within reach of his elbow. The 
fork must be held in the left hand and 
stuck firmly in the meat to prevent it 
from slipping about the platter. The knife should be held in the right hand, aim 
should be so sharp that no force is required to drive it through the meat. Roast 
beef should be shaved off in very thin slices. Chickens, turkeys and all fowls 
should have wings and legs cutoff and jointed before the other parts are touched. 
A good carver always sits while carving. Anyone with a good knife and much 
practice may become a good carver, but under some hands it becomes a fine art. 

Beyond these few simple suggestions, no information can be given that will aid 
you. Proficiency only comes from the education of the eye and hand in practice. 
In selecting a carving set it is well to let the husband take this responsibility, as 
this precludes the possibility of future bad carving being laid upon the knife. 


jfor tbe CbUbren. 


i. 

'it te; 




A writer in the New York Recorder 
b 11s of a very pretty custom which obtains 
in Dresden, and which might well be in¬ 
troduced here. At a swell dinner there, 
when the sweets came on, an empty corn¬ 
ucopia was placed by each woman’s plate. 

The writer asked the purpose of the corn¬ 
ucopias, and was told that they were 
intended to enable the ladies to take some¬ 
thing home for the children. There is quite a custom to remember the little 
ones in this wav. The inquiry, u \V r hat did you bring me? is familial to evei\ 
mother on returning from a dinner or wedding, and the little favoi, the piece of 
candy slipped quietly into the pocket, or a piece of wedding cake, is doubly 
sweet to the little ones, whose only vision of the festivities has been its mothei s 
departure and return. It is a pretty custom, this Dresden one, and one that should 
find favor in the eyes of American mothers. Bring in the cornucopia! 
















P° R CHILLS AND FEVERS;Jor any form ^Ma.aria^or 
^nZTsumnzt ^and S Strengthening Tonic, use Oxidine. 


IT THE NOONDAY AND EVENING MEALS -The noonday meal should be light, 
u „less u™ hours’ rest can be taken It may consist of a cream soup two or three 
sli e of whole wheat bread and butter, any light minced meat, and again inn. 
This meal may be closed with a rice pudding, a cup custard or some simple dessert 
made principally from eggs and milk, rice and milk, or whipped cream. 

‘ The night meal, after the day’s work is over, should for its course have a 
perfectly clear soup, either plain consomme or a bouillon made entirely from 
vegetable matter, or a clear, light tomato soup; the idea is to warm and st, 
late the stomach without giving nourishment. Follow this with a red meat, either 
beef or mutton, broiled, roasted or boiled; one starchy vegetable, such as rice, 
macaroni, potato, or in the winter, boiled chestnuts; one green vegetable, as 
carefully-cooked cabbage, cauliflower, spinach, asparagus, green peas or beans, 
stewed cucumbers or squash, according to the season of the year, followed by 
some very dessert similar to those mentioned for the noonday meal. 


ffiveab, Biscuits, Etc. 



“Here is bread, which strengthens man’* 
heart,” and, therefore, called the staff of 
life.— Matthew Henry. 

Flour cannot be too cold for 
pastry, cookies or kindred doughs, 
while, for yeast bread, it should be 
warm enough to favor the growth 
of the yeast plant. For the same 
reason w arm water should be used 
with toast, while with cream-of- 
tartar and soda it would hasten 
the escape of the gas, and cold 
“First catch your hare.”-01d Rectipt. liquids only are allowable. 

DELICIOUS RAISED BUNS.—Use one quart of milk; boil one pint ol it. 
Add to the whole quart a piece of butter the size of an egg, two-tliirds of a cup 
of sugar and two eggs beaten together, one-half a cup of black currants and 
one-half a cup of yeast. Let the mixture rise over night. 


GOOD BREAKFAST ROLLS.—Put one quart of flour into a bowl, make a 
hole in the centre with a spoon. Put in one-half cup granulated sugar, one heap¬ 
ing- teaspoonful salt, one heaping tablespoonful each of good sweet lard and blit¬ 
ter. Dissolve cue-half a compressed yeast cake in half a cup of warm water, 


eidd to the other ingredients with one pint of warm milk, or milk and water, stir¬ 
ring thoroughly and vigorously for live minutes. Turn a cover over the bowl, and 
cover all with a cloth. Stand in a warm place over night. In the morning knead 
in flour enough to make a nice velvety dough, not too stifl; cover and stand again 
in a warm place until it is very light. Turn out on a bread-board, and roll out with 





























We Know 

American Beauty Flour 

Is BEST because it is demanded by those who buy 
the BEST of everything & It is a home product 
Manufactured by E. O. STANARD MILLING 
COMP ANY — - Dallas, Texas 



Dallas Plumbing Co. 

Henry Butcher, Prop. 

135 N. Akard St. Phone 103 

Sanitary Plumbing 

GAS FITTING Jt j* SEWERING 
Estimates cheerfully given Job work a specialty 


Qeo. W. hovidernrxilk 
Fvmeral Director ar\d Fnr\balrr\er 

Telephone 293 

Office: Cor. Main and Harwood Sts. 

Ambulance and Fine Carriages for hire r r Super¬ 
intendent of Greenwood and Oakland cemeteries 


BRYAN LUMBER COMPANY 

MANUFACTURERS 
WHOLESALE AND 
RETAIL DEALERS 

E. A. Bryan, Mgr. Phone 3561 Retail Yard, 344 Swiss Ave. 


Yellow Pine Lumber and Sliingle Mill at Hawkins, 
Tex .on T. & P. Ry. Bois D’Arc, Cottonwood, Ash, 

and Black Walnut Mill at Olney, I. T. • • • • • • 

Bois D’ Arc Wagon Felloes and Insulator I ins a speci . 






































Remember 

T^Jones Lumber Co. 



Phone 585—Dallas, Texas 

Corner Preston and Polk Sts. 


Terrill & Watson 

SIXTEEN YEARS’ EXPERIENCE AS 

Real Estate and Loan Agents 


Ranches, Farms and City Property For Sale and Exchange 

Telephone Main 172 

Room 2, Gaston Bldg., N. E. Cor. Commerce and Lamar Sts. 


T. W. PI'PCOCK 

new and second-hand 

jt FURNITURE ■.* 

OF ALL KINDS 

Phone3393-1 R DALLAS,TEX. 461 Elm St. 

Pays the best prices for second-hand 
Furniture and sells the cheapest in 
town. Exchanges all kinds of Fur¬ 
niture .... Renting a specialty 

TkeOld Reliable 
Dallas Screer\ Go. 

118 Bryan St. 

Phone 2127-1 R 

ALL Grades of SCREENS to Order 


IBros. 

Grocers 

Phone 2685 

502 Elm St., near Pearl 

ID <51 I 1 61 S = 

THE HOLLOWAY SEED AND 
GRAIN CO, 

SEED MERCHANTS 

221 Elm Street and 
220 Pacific Avenue 

Headquarters for Alfalfa, Clover and 
Seeds of every description 




































FROM BAD TO WORSE is the rule of Health when you don’t 
give it proper care; from Bad to Best is the way to go. Leave off all 
else but Oxidine. 


a rolling-pin to a half-inch in thickness. Cut out with a cutter, place a small 
piece of butter on one-half and fold the other half over. Place on cooky tins, 
cover lightly and stand in a warm place until light. Bake from fifteen to 
twenty minutes in a quick oven. This quantity wi 1 make about thirty-six rolls. 
By commencing at two or three o'clock in the afternoon, and kneading them up 
at night, one could bake them early in the morning. Twice the above quantity 
may be easily made at one time. 

SALLY LUNN.—This is an excellent receipt for an old-fashioned tea-cake, 
which is still very popular in New England: One quart of flour, four eggs, one- 
half cup of melted butter, one cup of warm milk, half an yeast cake, one-lialf 
teaspoon fill of soda dissolved in hot water. Beat the eggs to a still*froth; add the 
milk, butter, soda and a little salt. Stir the flour to a smooth batter and beat the 
yeast in well; set to rise in a buttered dish, in which it must be baked and sent 
to table. Let it rise six hours. Bake steadily three-quarters of an hour. 

DELICATE CREAM BISCUIT.—Add to two quarts of flour one teaspoonful 
of butter or lard, one large teaspoonful of sugar, one small teaspoonful of salt 
and two tablespoonfuls of yeast. Let it rise over night, and in the morning 
knead lightly and bake in a quick oven. 

GRAHAM OEMS —Take equal quantities by measure of good Graham flour 
and cold water. Mix and bake in a very quick oven in the small pans especially 
made for gems. Success depends on baking the dough in small quantities, as 
mu.'t be done when the pans are used, and in a quick oven, so that a top crust 
forms almost immediately and makes the gems light. 

EXCELLENT WHEAT MUFFINS.—Use one beaten egg, two tablespoonfuls 
of sugar, two cups of flour, two cups of milk and two teaspoonfuls of baking 
powder; add salt to taste, and bake in muffin tins in a very hot oven. 

BOSTON BROWN BREAD.—For one large loaf use three pints of sifted corn 
meal, three pints of rye flour, one cup of good hop yeast and one cup of molasses. 
Mix very soft with warm water, pour the mixture in a round pudding tin and 
allow it to stand unti’ light. Bake with a steady fire for three hours. 

CORN BREAD.—1 cup white meal, 1 cup flour, 1 heaping tablespoonful butter, 
l£ teaspoonfuls Cleveland’s baking powder, 1 egg, h teaspoonful of salt, 2 table- 
spoonfuls butter, 2 cups milk; sift meal, flour and baking powder together, add 
sugar, salt and hard butter, work butter with flour, add milk and egg (do not beat 
egg) and bake twenty minutes in a quick oven. N. B. Vary quantity of milk. 



BESTING. 







YOU ARE NOT TAKING STRYCHNINE or arsenic when you use 
Oxidine. There is not a fraction of a grain of any harmful drug in it. 


Soups. 

“ A hot friend cooling.” —Shakespeare. 

The object in taking a soup at the 
beginning of a meal is to warm, stimu¬ 
late and prepare the stomach for the 
heavier food that is to follow. The clear 
beef soups arc, for this reason, the ac¬ 
cepted dinner soups. Soups made with¬ 
out meat contain a greater food value and 
are best adapted where the food following 
is of a less concentrated or lighter nature. 
A good rule to remember is, to precede 
the scrap or picked-up dinner with a 
good nutritious soup, and the heavier meat 
dinner with a light, clear soup. For luncheon, where the soup forms almost 
the entire meal, a puree, such as black bean, split pea or dried bean, is ad¬ 
visable, while for a dainty luncheon, bouillon or one of the fruit soups may 

be served in cups. 

BOUILLON.—Cut up the meat and break the bones; add two quarts of cold 
water, and simmer slowly until all the strength is extracted from the meat. 
It will take about five hours. Strain it through a fine sieve, removing every 
particle of fat, and if there is more than enough, reduce it by boiling to that 
quantity. Season only with pepper and salt. 

CREAM OF CORN SOUP.— Score down the grains and press out the pulp from 
six good-sized ears of corn; add to this in a double boiler one quart ol milk, a 
teaspoonful of grated onion, not more than one-eighth of a teaspoonful of ground 
mace, about a teaspoonful of salt and a dash of pepper, and, if you like, a teaspoon¬ 
ful of sugar. Rub together one tablespoonful of butter and two of flour; add to 
soup and stir until thick. Serve in a hot tureen after pressing through a puree sieve. 

SPLIT PEA SOUP.—Put to soak over night, in two gallons of water, one 
quart of peas. Add, in the morning, one pound of salt pork and let it come 
slowly to a boil, stirring frequently so that it may not burn. 

CREAM OF POTATO SOUP. —Pare three good-sized potatoes; cover them 
with boiling water; boil five minutes, drain and throw away the water. Cover 
them with one pint of boiling water; add a slice of onion, a bit of celery cut 
into small pieces, or a quarter of a teaspoonful of celery seed, and a bay leaf. 
Cover and cook slowly until the potatoes are tender. Press the whole through 
a colander. Add one quart of milk ; pour into a double boiler. Rub together 
two tablespoonfuls of butter and two of flour. Add to the mixture, cook care¬ 
fully until smooth; add a teaspoonful of salt, a dash of pepper, and press through 
a very fine sieve. Re-heat and serve at once. Sweet potato, pumpkin and 
Hubbard squash may be used, following the same rule. 

CLEAR TOMATO SOUP.—Add a pint of water to a quart of stewed toma¬ 
toes. Add a slice of onion, a bay leaf, a teaspoonful of celery salt, or a little 





Keep tae Pot Boiling. 





















COME FIRST; and to best preserve it, take 
only that which has been proven. The proof for Oxidine is given by 
the countless thousands who have been cured. 


celery seed, 01 aspiig of celery, whichever is most convenient, a tcaspoonful 
of salt and a dash of led pepper. Add two tablespoonfuls of butter; bring 
to boiling point, press through a fine sieve, return to the fire, and add three 
tablespoonfuls of corn-starch moistened in cold water; cook until transparent, 
and serve with squares of toasted bread. 


jffsb of IDartous Ikfnbs. 


“ Of what complexion? 

Of the sea-water green, sir.”—S hakespeare. 


OYSTER TOAST.—Toast bread nicelv and 

* 

spread it thinly with butter. Have ready suffi¬ 
cient oysters to allow six to each half slice; scald 
them in just enough water to moisten the toast; 
add butter and pepper to taste; dip the toast in 
the oysters, and, after cutting each slice in the middle, lay the oysters regularly 
on the toast and pour the liquor over them; serve as soon as possible. If they 
are to be passed the second time, reserve a part of the toast, cover tightly and 
place the dish over steam until required. 

CREAMED SALMON.—Stamp out four rounds of bread an inch thick, remov¬ 
ing the centres, leaving a case with a narrow rim. Brush over the outside of 
the cases with melted butter and brown them in the oven. Fill with canned 
salmon, flaked and heated in a cupful of cream sauce. Dispose a poached egg 
above the salmon. Serve garnished with parsley and slices of lemon. 



BAKED WHITEFISH.—Stuff with chopped ham and bread crumbs; then sew 
up w ith a strong thread. Rub over with plenty of butter or a batter of flour and 
eggs, then sprinkle with bread crumbs. Let the oven be pretty hot when it is put 
in. Bake for three-quarters of an hour o more, according to size of fish, etc. 


DEYILEI) CRABS.—Throw the crabs into boiling water; add a teaspoonful 
of salt, and steam for three-quarters of an hour. \\ hen cold remove the upper 
shells, take out the meat, rejecting the stomach and intestines and the outside 
«fingers.” Put one tablespoonful of butter and two of flour into a sauce-pan ; 
add half a pint of milk. When boiling, add the yolks of three hard-boiled eggs 
pressed through a sieve and a tablespoonful of chopped parsley. Add the ciab 
meat, a teaspoonful of salt, a dash of red pepper, a quarter of a teaspoonful of 
white or black pepper, a teaspoonful of onion juice and a grating of nutmeg. 
Mix this with the paste. Fill the upper shells, which have been carefully 
cleaned; dip them in egg and bread-crumbs and fiy in smoking hot fat. 

FINNAN HADDIE.—Put into a pan and cover with hot water. Keep in the 
oven for half an hour, and, dishing the fish on a hot platter, add pepper, butter 
and sauce. Or: Place the fish in ajar of hot water and then heat m an oven 
for half an hour. After dished, add pepper and butter, and serve hot. 












NOT HARMFUL EVEN TO A CHILD. This claim we make in 
utmost faith; and on this statement offer Oxidine. 



Entrees, Salabs, Etc. 

“This dish is loo good for any but anglers, or very honest 
men.”-lzAAK Walton. 

CHICKEN CROQUETTES.—Pick and cut the meat of a 
large and tender chicken in very small squares; cut half 
the quantity of mushrooms in the same way; put a talde- 
spoonful of chopped shallot in a saucepan with three ounces of butter; fry a 
little; add an ounce and a half of flour, fry a little longer without browning; 
dilute with a pint of white broth; add salt, pepper and nutmeg; stir and boil a 
few minutes (this sauce should be pretty still); put a liaison of four egg yolks; 
mix: well, then add the chicken and mushrooms; mix again, stir and boil a min¬ 
ute; finish with lemon juice and chopped parsley, and turn into a dish to cool, 
strew pulverized crackers on the table, divide and shape the preparations in 
eight or more oblongs, dip in beaten eggs, roll in fresh crumbs, and smooth 
gently with the blade of a knife; fry of a nice color in plenty of hot fat; 
drain on a cloth, range in a circle on a folded napkin, put fried parsley in the 
centre, and serve with a sauce in a sauce bowl. 


SPANISH OMELET —Put a tablespoonful of butter into an omelet-pan; 
when melted, add- one sliced onion, and cook until the onion is soft but not 
brown. Beat four eggs until they are well mixed; add four tablespoonfuls 
of water and a dash of cayenne. Pour this into the pan with the butter and 
onion; shake; lift one side, drain the soft portion underneath. Dust with salt. 
Fold and serve on a hot plate. 


ORANGE AND ENGLISH WALNUT SALAD.—Slice four peeled oranges 
lengthwise, dress witl three or four tablespoonfuls of olive oil and one table¬ 
spoonful of lemon juice. Arrange slices in a mound upon a layer of lettuce 
leave; Dress one cupful of sliced nut meats with one tablespoonful of oil, a 
dash of sr 't and a half teaspoonful of lemon juice, and dispose upon the centre 
of the mount. Toss together before serving. 


POTATO SALAD.—Slice cold boiled potatoes very thin to cover the bottom 
of a salad bowl. Sprinkle over a little salt, and cover with the following salad 
dressing; then another layer of potatoes, and so on until the bowl is full. 

Dressing.— Beat- two eggs to a stiff froth, add one-half cup of butter, same 
of cream or rich milk, one-half cup vinegar, small teaspoonful salt, teaspoonful 
mustard dissolved in some of the vinegar; stir all together in a bowl, set in 
a kettle of boiling water and steam till it is a smooth ceam; if it cooks too 
loim it will curdle; chop small onion very fine and stir in 


EGG AND CRESS SANDWICHES.—Cut stale bread in quarter-inch slices, 
and with tin cutters stamp out into diamonds, hearts or other fanciful-shaped 
pieces. Mix together sifted yolk of egg, finely chopped white of egg, cress 
leaves and mayonnaise dressing. Spread this mixture upon the bread, press two 
similar shaped pieces together and serve around a bunch of cress. Garnish with 
hard-boiled eggs cut in quarters. 
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Porter & Durrett 

Dealers in New and Second-Hand 

Furniture 

We pay the highest cash prices 
for all kinds of second-hand 
furniture, stoves, Etc. Repair¬ 
ing a specialty. 

597 Elm Street Phone 3597-2 R 


Dallas Art Glass Co. 

Ornamental Leaded Glass 

Beveling a Specialty 

Bevel Plates and Crystal Sheets 
Set in Metal. Old Mirrors Re- 
silvered. Memorial and Church 
Windows and Figure Windows 
a Specialty. 

Phone 2078 

125-127 Patterson Ave. 

Brown 

Cracker and 
Candy 
Co, 


Fulton Market 


GEORGE HAMM 

Proprietor 


Phone 412 J68 Main St. 


Telephones 

For Private 
Exchanges in 
Stores and Factories 

Saves time—therefore money 
Let us explain—costs nothing 

The North Electric Co. 

Main and Broadway Sts. 


Miller & Wagstaff 
Wholesale 
Wooden W are 

Commonwealth 
Fire Ins. Co. 


j* Consult MURPHY & BO- 
LANZ about Real Estate 
Loans and Fire Insurance 
253 Main St. Phone Main 189 


CHAS. F. CLINT 

Special attention given to 
Land, Will and Estate 
Matters 175 Main St. 


Sam Dysterbach & Co. 

The 

Department Store 

506. 508 Elm St., Cor. Pearl 

Dallas,Tex. 

Complete Head to-Foot Outfitters 
for Ladies, Men and Children^*^ 




























Superb 

Piano 

Quality 

There Is Much in a Name 

It’s an index of quality. The name BUSH & GERTS repre- 
sents all to be desired in tone, touch, design and finish It 
is one of the few recognized “best” Pianos on the market. 
Established a quarter of a century. We manufacture these 
instruments. You know what that means in the way ol price. 
Write for catalog , to-day. 

Bush & Gerts Piano Co., of Texas 

Bush Temple of Music, 307, 309 Elm St. 

R. L. Mayhew, Mgr. DALLAS, TEXAS 



Keating Implement 

Purlin & Orendorff Co. 

& Machine Co. 

By S~tate Authority 

Wholesale and Retail 

Wholesale 

Dealers in ty Q h IC/eS 

Farm Machinery, Wagons 
and Buggies 


WEARING BODY PAINT 

Pmt* & Thornburgh Paint Go. 


OP TEXAS 


297 Bid* ST. 


Joe Samuels 
Sells Diamonds Cheap 

234 Main St. 


Metropolitan Business 

College, Dallas, Tex. 

The finest business college in the South—un¬ 
rivaled in Texas—unsurpassed in America Ask 
for our elegant catalogue—its free. 


A. G. WILLS, Pres. & Gen'l Mgr. J. C. HAMM, Vice-Pres. 

Black Land Lumber Company 

Retail Dealers in 


F. W. JAMES, Sec y. 


Yellotu Pine Lumber, Sash, Doors, Posts, Etc. 

Capital Stock $50,000 

Yard: Cor. Williams and 2d Sts., East Dallas Telephone 4473 

Dallas, Texas 


































YOU HUN NO RISK when you get the best. The best is always 
OXIDINE. 


Some ^Delicious desserts. 

“ All’s well that ends well.” 

PINEAPPLE CREAM iN PINEAPPLE 
SHELL.—Boil tin *ee cupfuls of water, a pint 
of sugar and a pint of shredded pineapple 
for fifteen minutes. Add one teaspoonful 
of gelatine softened in cold water. Prcsc 
through cheeseclotho When cold add juice 
of two lemons. Freeze to a mush. Ada 
one cupful of cream beaten solid. Fill into 
a chilled pineapple; set in a mould and bury 
in ice and salt for half an hour. 

CHOCOLATE BLANC MANGE.—Cover an 
ounce of gelatine with water. Boil one quart 
of milk, four ounces of chocolate and twelve 
ounces of sugar five minutes. Add the gel¬ 
atine and boil five minutes longer, stirring 
constantly. Flavor with vanilla, and pour 
into moulds to cool. This dessert may be 
served with sweetened cream or a rich cus¬ 
tard sauce. 

ANGEL PARFAIT.—Boil a cupful of 
sugar and half a cupful of water to the soft- 
ball stage. Pour on the whites of two eggs 
beaten until foamy. Beat until cold. Fla¬ 
vor with a scant teaspoonful of violet extract and fold in the whip from three 
cupfuls of cream. Turn into a mould. Press down the cover over a sheet of 
paper. Bury in ice and salt for four hours. Turn from the mould, garnish 
and serve. 

A RICH STEAMED PUDDING.— Stir thoroughly together one cup of molasses 
with one cup of butter and a cup of milk. Add one cup of chopped raisins and 
three cups of flour into which a teaspoonful of saleratus has been stirred. Ado 
citron, if desired, and steam in pudding boiler three hours. For the sauce beat 
three eggs to a froth, stirring into them a cup of sugar and a little vanilla. 

DELICATE WHITE PUFFS.— Beat a pint of rich milk and the whites of four 
eggs until very light, and add, slowly beating all the while, a cupful of finely- 
sifted flour and a scant cupful of powdered sugar and the grated peel of half a 
lemon. Bake in buttered tins in a very hot oven, turn out, sift powdeied 
sugar over them and serve hot with lemon sauce. 

THE (JUEEN OF PUDDINGS.—One and one-half cup white sugar, two cups 
fine dry bread crumbs, five eggs, one tablespoonful of buttei; vanilla, lose 
water or lemon seasoning, one quart fresh rice milk and one-half cup jelly <>i 
jam. Rub the butter into a cup of sugar; beat the yolks very light, and stii 
these together to a cream. The bread crumbs soaked in milk come next, then 



AUGUST EVOLUTION. 













FOR CHILLS AND FEVERS; for any form of Malaria; for 
La Grippe or Bad Colds; for Indigestion and Bad Blood, or for a 
General Building up and Strengthening Tonic, use Oxidine. 


the seasoning. Bake this in a buttered pudding dish—a large one and but two- 
thirds full—until the custard is “ set.” Draw to the mouth of the oven, spread 
over with jam or other nice fruit-conserve. Cover this with a meringue made 
of the whipped whites and a half cup of sugar. Shut the oven and bake until 
the meringue begins to color. Eat cold with cream. You may, in stiawben\ 
season, substitute the fresh fruit for preserves. 

NEAPOLITAN PUDDING.—Pick apart one pineapple, saving all the juice that 
exudes. Cut a quarter of a pound of candied cherries into quarters. A ou 
may also a add, if you like, a few candied apricots, green gages, and a little angel¬ 
ica. Cover this and stand aside over night. The next morning soak two table¬ 
spoonfuls of gelatine in a quarter of a cupful of cold water for half an hour. 
Then add the juice of three oranges and the pineapple juice. Stand the whole 
over hot water until the gelatine is dissolved. Sprinkle over the fruit a cupful 
of sugar. Then turn over the gelatine mixture. Stir, and serve in a glass dish. 

INDIAN MEAL PUDDING.—Boil one pint of milk. Into this stir enough 
corn meal to thicken it. Beat two eggs thoroughly, add half a cup of brown 
sugar ; half a cup of molasses, a heaping teaspoonful of ginger, a pinch of soda, 
the juice of a ’emon and some finely chopped apple. Boil three hours. 

SPANISH CREAM.—Soak one-half a cupful of gelatine in half a cupful of 
cold water. Beat together the yolks of four eggs and two cupfuls of sugar. 
Put one quart of milk on the stove, letting it come to a boil; then pour the eggs 
and sugar into the milk. Remove from the fire and pour over the gelatine; stir 
constantly; flavor as desired. Beat the whites of two eggs stiff and stir them 
into the mixture. Strain and pour into a mould. Eat cold with whipped cream. 

ORANGE PUDDING.—Peel and slice three oranges, lay them in a pudding 
dish and sprinkle with sugar. Make a custard of one-half pint of milk, the yolks 
of two eggs, one-fourth cup of sugar and one teaspoonful of corn starch. When 
cold pour it over the oranges. Beat the whites of the eggs into a stiff froth, add 
one-third of a cup of pulverized sugar, pour on the custard, and put in the oven 
for a few moments to brown. 

BREAD PUDDING.—Crumble one pint bread; pour over it one quart sweet 
milk; stir in the beaten yolks of five eggs, one cup of sugar and one tablespoon 
ful of melted butter; season with lemon; bake till of the consistency of custard; 
when moderately cool, spread over a layer of jelly; beat up the whites of the 
five eggs until very light, and add five tablespoonfuls of sugar; flavor the 
meringue with vanilla; put it on the pudding, return to the oven and brown 
slightly; eat with or without sauce. 

RUSSIAN CREAM.—Cover half a box of gelatine with half a cupful of cold 
water, and let it soak for half an hour; then add a cupful and a half of sugar, a 
pint of boiling water, half a cupful of orange juice and two tablespoonfuls of 
lemon juice. Strain and stand aside till cool and partly congealed. Then, with 
an egg-beater, beat to a stiff froth, turn into a mould, and stand away to harden. 
This may be separated into three parts—one colored red, another left white, and 
a third colored yellcw, and then put into the mould in layers. 










YOU OFTEN ARE NOT REALLY SICK BUT JUST RUN 
DOWN. The time to build up is before it is too late. Use Oxidine. 
It brings back health and strength. 


Stra\> Chips. 



Women who are trying their level best to 
be beautiful sometimes forget that the inward 
treatments are as necessary as lotions and cos¬ 
metics applied to the skin. 

A glass of hot water, taken an hour, or 
even less, before breakfast and a-iain before 
going to bed, will work wonders in clearing the 
complexion. If a teaspoonful of phosphate of 
soda is added to the morning glass the result 
will be beneficial. A glass of hot water will often relieve headaches, and 
the same remedy has been prescribed for a sudden chill. 

The unpleasant odor produced by perspiration is frequently the source 
of vexation to gentlemen and ladies, some of whom are as subject to its 
excess as their fellow mortals of another color. Nothing is simpler than the 
removal of this odor at much less expense and more effectually than by the 
application of such costly unguents and perfumes as are in use. It i3 only 
necessary to procure some of the compound spirits of ammonia, and place 
about two tablespoonfuls in a basin of water. Washing the face, hands, 
arms and under the arms with this, leaves the skin as clean, fresh and sweet 
as one could wish. The wash being perfectly harmless, and very cheap, we 
recommend it, on the authority of one of our most experienced physicians, 
to our readers. 

The Journal of Chemistry gives the following method for ridding the 
house of ants and cockroaches : Put two pounds of alum in from three to 
four quarts of boiling water, and as soon as it is dissolved, while very hot, 
apply the mixture with a brush to every spot, joint or crack, where the 
vermin are likely to appear. Use it on pantry shelves, baseboards and 
kitchen floors. 

The inside of the teakettle may be kept clean by means of an 
oyster shell. Clean the shell, put it in the bottom of the kettle and 
keep it there. Lime from the water fastens to the shell and leaves the 
kettle comparatively clean. Of course, both kettle and shell should be 
carefully dried at night. 

When fastening a glove, always button the second button first. Ihis 
removes the strain from the wrist button. Never pull at the finger ends 
when removing gloves. Draw them wrong side out from the wrist, and 
allow them to remain until thoroughly cooled before turning them again. 
Do not roll gloves into a ball; always spread them out flat and draw the 
fingers into shape. Dark gloves have the effect of diminishing, while light 
ones increase the apparent size of the hand. 





THOUGH YOU LIVE IN A SWAMP you can be well by using 
only OXIDINE. 


XLea, Coffee, &tc. 

“ The rose-llpp’d’s dawning 
Is not so melting, so delicions.” 

—Shakespiabb. 

SCIENCE OF MAKING GOOD COFFEE.— 

A noted writer on culinary subjects gives 
the following formulas as scientific methods 
of obtaining the best results in coffee mak¬ 
ing: Pour boiling water through the coffee 
laid in a percolator or wire cloth receptacle, 
or by mixing the ground coffee to a paste 
with raw egg and cold water, then adding a 
quart of cold water to each cupful of coffee 
and bringing it slowly to the boiling point 
two or three times, checking the boiling by 
pouring in a little cold water. Another excellent way of making good coffee is 
to have it ground to a powder and then inclose it in a bag made of close, un¬ 
bleached cotton cloth and boil it in a covered receptacle, just allowing it to reach 
the boiling point several times without actually boiling. This method will give 
a strong, clear beverage of high color. French cooks generally add an ounce of 
pure chicory to a pound of cofiee. 

CHOCOLATE —G rate chocolate, allowing for one quart of water six table¬ 
spoonfuls of chocolate; mix smooth with a little water and boil fifteen minutes; 
add one quart rich milk, boil a few minutes longer, and serve hot, with sugar. 



CEYLON TEA. Ceylon Tea is, perhaps, less harmful than the other varieties 
Take one level teaspoon ful for two or three cups of tea, according to the strength 
desired. Sec that the water is freshly boiled and has just begun to boil. Heat 
the teapot by turning in hot iter and then pouring it out. Then put the tea 
in the pot and pour over it the boiling water, stirring briskly all the time. The 
stirring steeps the tea, so it needs only to stand a minute or two in order to settle 
before serving. Connoisseurs always heat the teacups before serving tea. 

ICED TEA.—Iced tea is a de¬ 
licious summer drink. To vary 
the usual kind, steep some tea 
many times the required strength. 

Take a cupful of this strong tea, 
put it in a glass pitcher nearly half 
full of cracked ice, then pour over 
it the contents of a bottle of Manitou 
water or any sparkling table mineral 
water. 
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THROUGH SLEEPERS 


- TO - 

New York, Boston, Buffalo, Ni¬ 
agara Falls, Detroit, Chicago, 
Canada, and the Northwest 


The Shortest, Quickest and Only Line from St. Louis or Kansas City run¬ 
ning over its Own Tracks to Niagara Falls or Buffalo. 


Time and Equipment Unexcelled 

SEE THIS SCHEDULE: 


Leaving St. Louis. 

. 9.01 am.. 

.12.32 pm. 

... 9.05 pm. 

.11.32 pm 

Arriving at Detroit. 

. 8.20 pm.. 

.11.40 pm. 

... 9.30 am. 

12.01 pm 

Arriving at Buffalo . 

. 4.30 am... 

. 7.35 am. 

.. 7.00 pm. 

7.50 pm 

Arriving at New York .. 

. 3.50 pm.. 

. 7.30 pm. 

... 8.00 am. 

. 7.45 am 

Arriving at Boston. 

. 5.20 pm... 


... 9.50 am. 

.10.10 am 

Unexcelled Service Between St. Louis 

and Chicago 


Leave St. Louis. 

. 9.32 

am. 9. 

17 pm. 

.11.32 pm 

Arrive in Chicago. 

. 5.30 

pm. 7. 

30 am . 

. 8.00 am 

St. Louis, 

St. Paul and 

Minneapolis 

Limited 


Leaving St. Louis. 

.2.06 pm 

Leaving St. 

Paul. 

... 7.10 pm 

Arriving in Minneapolis.8.15 am 

Leaving Minneapolis. 

...7.45 pm 

Arriving in St. Paul.. 

.8.50 am 

Arriving in 

St. Louis. 

...2.00 pm 


The New Pittsburg Line 



Leave St. Louis. 

.9.01 pm. 

..2.34 am. 

.12.32 pm. 

...8.30 pm 

Arrive Toledo. 

.7.45 pm. 

. 2.25 pm. 

..11.05 pm. 

... 8.40 am 

Arrive Pittsburg.. 

...6.25 am. 


.. 6.25 am. 

.. 4.30 pm 


Stopover allowed on all through tickets at Detroit and Niagara Falls. 
Meals served in Wabash Palace Dining Cars. Hours of valuable time 
saved by purchasing tickets via WABASH. Consult ticket agent of connect¬ 
ing lines, or address 

W. F. CONNER, S. W. P. A. 

305 Main St., Room 202 DALLAS, TEXAS 
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Keep Cool 

ELECTRIC FANS, ALL SIZES, ALL PRICES 



'i 



Phone Main 205 or 225 
Dallas Electric Light and Power Co. 

Gleason’s Grape Juice 

An ideal table beverage. 

Pure! Delicious! Healthful! 

— FOUND — 

at all druggists and grocers 

Padgitt Bros. Co. 

SELLS 

The Finest Carriages in 


the Southwest 


PRICES AND TERMS 

SATISFACTORY 


242-246 COMMERCE ST, 


\ 






















